
Made from the pips and skins of the grapes from the Prosecco vineyard owned by Bellenda and located in the area

of Carpesica, this grappa is steam distilled using the traditional discontinuous method in small copper heaters. It is

aged in small oak barrels from Slavonia for over a year, a process which confers to the grappa a slightly straw

colour, an intense and unmistakable bouquet and a soft and round taste.

: limpid, slightly straw yellow

: intense, pronounced and ethereal, delicate and fragrant, harmonious with a clear scent of the original

variety

: soft and harmonious, properly alcoholic, warm, rounded and delicate

Colour

Bouquet

Taste

GRAPPA DI PROSECCO AFFINATA IN BOTTE
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